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Ikan kembung asin merupakan ikan yang diawetkan dengan metode penggaraman dan 
fermentasi. Ikan kembung asin sering dikonsumsi oleh masyarakat, khususnya di daerah 
Dusun Ngesrep,  Kecamatan Limbangan, Kabupaten Kendal. Ikan kembung asin 
merupakan salah satu sumber protein hewani, tetapi bila dikonsumsi terus menerus akan 
menganggu kesehatan karena ikan kembung asin mengandung logam beracun dan formalin. 
Penelitian ini bertujuan untuk mengetahui tingkat konsumsi ikan kembung asin pada warga 
Dusun Ngesrep, Kabupaten Kendal dan mengetahui kontribusinya terhadap asupan protein 
dan AKG protein serta mengetahui resiko keamanan pangan yang ditinjau dari asupan 
formalin dan kandungan logam Cd, Cu dan Pb.  Dalam penelitian ini dilakukan analisa 
proksimat, pengujian kandungan formalin dengan spektrofotometer, logam berat dengan 
AAS (Atomic Absorption Spectrophotometry), serta dilakukan wawancara kepada warga 
Dusun Ngesrep dengan menggunakan kuesioner dan metode recall diet 24 jam. Pengolahan 
data menggunakan SPSS versi 11,5 for Windows. Data kandungan kimia ikan kembung 
asin dievaluasi menggunakan One Way Anova untuk mengetahui perbedaan antar lokasi 
pengambilan sampel dan data survei dievaluasi menggunakan Kruskal Wallis untuk 
mengetahui perbedaan antar variabel.  Dari hasil penelitian didapatkan, ikan kembung asin 
mengandung formalin dengan konsentrasi 7,15 ± 0,97 ppm-7,58 ± 1,4 ppm, konsentrasi 
logam Cu 12,54 ± 1,4 µg/g BK-13,44 ± 1,50 µg/g BK, logam Cd 1,64 ± 0,80-2,1 ± 0,82 
µg/g BK, dan logam Pb 10,07 ± 3,76 -13,49 ± 6,47 µg/g BK. Analisa risiko keamanan 
menunjukkan bahwa HQ<1.  
 




Salted kembung fish in preserved fish through salting and fermentation methods. This fish 
product has been commonly consumed by inhabitants of the Ngesrep village, Limbangan 
district, Kendal. In terms of dietary contribution, salted kembung fish is an important 
source of animal protein for the villagers. However, contribution consumption of the salted 
kembung fish is not free from chemical hazard. Namely formaldehyde and metals. 
The aims of this study were to determine the level of consumption of salted kembung fish 
among the inhabitant as of the Ngesrep village, the corresponding dietary protein 
contribution, and to estimate the food safety risk associated with the intake of formaldehyde 
and metals through salted kembung fish consumption. 
The components of this study include proximate analysis, formaldehyde determination 
using spectrophotometer, metal analysis using Atomic Absorption Spectrofotometer (AAS), 
and consumption survey using structured interview and 24 hours recall diet. Data obtained 
in this study were evaluated using several statistical techniques by means of SPSS for 
windows version 11,5. Concentration of formaldehyde in salted kembung fish was found to 
be 7.15 ppm to 7,58 ppm dry weight, where as the metal concentrations were 12,54 to 
13,44 µg/g dry weight, 1,64 to 0,82 µg/g dr weight, and 10,07 to 13,49 µg/g dry weight 
respectively for Cu, Cd and Pb. The valus of Hazard Quetient (HQ) found in this study 
were still below for all contaminants. 
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